
• • paella• •

Paella Marinera
Our most popular paella, Paella Marinera is prepared with fresh fish, calamari, mussels, clams, scallops 

and shrimp. 

Paella Valenciana
Chicken and chorizo paella made with mushrooms, green peas, artichokes, fava beans and fire 

roasted red peppers. 

Paella Vegetariana   
Our paella Vegetariana starts with our house made vegetable stock and is made with mushrooms, 

artichokes, green peas, green beans, fava beans and fire roasted piquillo peppers.

Paella Negra
Paella Negra is our squid ink black paella prepared with fresh fish, calamari, mussels, clams, 

scallops and shrimp. 

Paella Bogavante  $19.95/person
Paella Bogavante features the same seafood mix as our Marinera (fresh fish, calamari, mussels, 

clams, scallops and shrimp). And we add freshly cooked Maine lobster.

Our paella is our passion, and we prepare every batch from scratch using traditional Spanish 
ingredients and cooking methods. The minimum order for paella is for 2 people, we can accommodate 
groups of any size, even your largest gathering. We prefer 24 hours notice, but can accommodate last 

minute orders, please call to discuss with our staff. 

All of our paellas start with a fresh broth; onions, garlic and traditional Spanish spices like saffron and 
smoked paprika. Our paella is $14.95 per person, no matter your group size. 

• • ordering • •
In general, we ask for a minimum notice of 24 hours for all orders. However, we will do our best to accommodate all orders. Please be sure 

to schedule your preferred pick-up time when placing your order. Call or email us anytime.

(301)841-8151 info@pescadeli.com



Gravlax Salmon Platter

Oyster Platter

Crab Bite Plate

Salmon Pate

Cod Cake Bites

Our popular house made, 48 hour cured Canadian Atlantic 
Salmon comes thin sliced on a platter served with savory 
cornichons and capers, fresh red onions and a fresh 
sheep’s milk cream cheese.

A dozen fresh oysters served on crushed ice with tangy 
cocktail sauce and fresh cut lemon wedges.

Pescadeli’s famous crab cake recipe made bite size, 
served with a tangy creamy remoulade.

Our savory house made salmon pate made with tart 
creme fraiche and fresh chopped dill. Served with crispy 
crackers. 

Salted cod fritters deep fried to a golden brown and 
served with a creamy garlic aioli.

Grilled Chorizo Platter
Mini smoky chorizo sausages skewered and grilled, 
served with a tangy dipping sauce.

Shrimp Skewer
Fresh, plump extra large shrimp seasoned, skewered and 
perfectly grilled with a tangy dipping sauce.

Chicken Skewer

Pulpo a la Gallega Skewer
Fresh octopus seasoned with Spanish spices skewered 
and grilled. Topped with olive oil and Pimenton, a smoky 
Spanish paprika.

Iberico Platter
Two of Spain’s finest ham charcuteries, Jamón Iberico 
and dry cured Iberico chorizo sausage, sliced paper 
thin for the best flavor. Paired with crunchy Spanish 
Marcona almonds and plump olives.

• • charcuterie • • • • seafood specialty • •

• • skewers • •

Tortilla Española
Spain’s favorite dish made with olive 
oil, fresh potatoes, onions, and farm fresh eggs. Served 
pre cut into small diamonds.

• • small bites • •

• • mini sliders • •

Delicately sweet and floral Spanish Quince Paste paired 
with three month aged Manchego. Cheese is served 
cubed with Membrillo on a toothpick.

Three of Spain’s most famous cheeses paired with 
crunchy Marcona almonds and plump olives. Cheeses 
include;
- Three month aged Manchego cheese, made from sheep’s 
milk, creamy, nutty, mild flavor.
- Caña de Cabra, a soft ripened goat’s milk cheese with a
deep, creamy flavor and notes of citrus.
- Mahon cow’s milk cheese aged for one year, buttery, 
sharp flavor. 

Warm Brie & Spanish Orange Jam 
in Puff Pastry

Membrillo Manchego Platter

Spanish Cheese Trio

• • cheese plates • •

Jamón Serrano Platter
Jamón Serrano, Spain’s most popular ham, sliced paper 
thin and served with crunchy Spanish Marcona almonds 
and plump olives.

Taste of Spain Platter
Taste Spain’s most iconic flavors with thinly sliced 
Jamón Serrano, dry aged chorizo, and sliced three month 
aged Manchego cheese. Paired with salty olives and 
crunchy Spanish Marcona almonds. 

Chorizo Cantimpalo Platter
Smoky, garlicky, Chorizo Revilla, a chorizo salami, 
sliced thin and paired with crunchy Spanish Marcona 
almonds and plump olives.

Solo Jamon Platter
Jamón Serrano thinly sliced and served solo.

*What is Iberico ham? Acorn-fed Jamón Iberico is 
intensely sweet. It’s floral, earthy, and nutty with fat so 
soft, it melts right in your mouth. It’s often considered 
the best ham in the world, and is sure to please any 
palate at your next gathering.

A rustic display of Spain’s finest charcuteries paired with crunchy Marcona almonds, salty plump 
olives, and creamy Manchego cheese or served solo. Each platter feeds 8-10 people and can be 

customized to fit your favorite flavors.

Taste Spain’s most popular tapas style dishes. 
Our small bite platters serve 6-10 people.

Choose from our fine Spanish cheese plates or customize 
your own platter.

Our skewers are grilled to perfection and serve 6-10 
people each.

Taste Spain’s most popular tapas style dishes. 
Our small bite platters serve 6-10 people.

Our house made mini slider sandwiches are served on mini buns. 
Choose one or multiple slider platters, minimum order is 50 sliders for $100.

Burger Slider
Our handcrafted free range beef patties, grilled and topped with 
melted swiss cheese and house made ketchup.

Chorizo Slider
Smoky, spicy grilled Spanish chorizo sausage drizzled with olive 
oil. 

Roast Beef Slider
Our house made, slow roasted beef topped with sweet 
caramelized onions, creamy swiss cheese and a house made tangy 
horseradish sauce.

Turkey Slider
Our house made, slow roasted savory turkey, topped with pepper 
jack cheese, fire roasted red peppers and our signature house 
made hazelnut romesco sauce.

$80 $40

$69 $60

$60

$60

$50

$50

$40 $35

Croqueta Platter
Our croquetas are filled with béchamel sauce and Jamon 
Serrano and deep-fried to golden brown perfection.

$40 $40

Bacon Wrapped Dates
Juicy, sweet Medjool dates wrapped in fresh locally 
sourced bacon, served on a platter.

$40

Pork Empanada
Slow cooked pork loin with sweet caramelized onions and 
piquillo peppers stuffed in a flaky empanada.

Tuna Empanada
Tuna Bonito with sweet saramelized onions, buttery pine 
nuts and raisins stuffed in a flaky empanada.

Chicken Empanada
Fresh cooked chicken with sweet caramelized onions and 
piquillo peppers stuffed in a flaky empanada.

Mini Empanadas
Minimum order 30 of one flavor.

$50

$23

$50

$40

$30

Poached Salmon

Small: 2lbs -- Serves 4-6 people
Large: 4lbs -- Serves 8-10 people

Savor our fresh Canadian Atlantic Salmon perfectly 
poached with fresh herbs, spices and lemon. Served cold, 
garnished with fresh sliced cucumbers and fire roasted 
red peppers served on a platter with cucumber dill yogurt. 
Available in two sizes.

$40
$75

Chorizo in Puff Pastry
Smoky Spanish Chorizo sausages cut to bite size, wrapped 
and baked in a flaky puff pastry dough. Quantity 100.

$50

Pan con Tomate 
Crusty rustic bread sliced and served with fresh tomato
and your choice of ham, Salmon Gravlax, or Manchego.

$45

$50

$90

$70

$90

Fresh, locally sourced chicken marinated in Spanish 
spices, skewered and grilled to juicy goodness, served 
with a tangy dipping sauce.

Warm, melty brie paired with the bright flavors of 
Spanish orange jam baked to perfection in a flaky, 
buttery puff pastry.

Cocktail Shrimp Platter
Fresh, plump, extra large and jumbo shrimp are steamed
in house and served cold with tangy cocktail sauce and
fresh cut lemon wedges.

$35Napoleon Caviar
This decadent, savory layer cake is for spreading on crusty 
bread and crackers. Layered dill mascarpone with hard 
boiled eggs, shallots, fresh salmon tartare topped with 
caviar. This treat is perfect for a gathering of 8-12 people.


